
To Our Gluten-Free Friends,
Thank you for choosing D. Michael B’s! The menu items herein have been 
modified to be gluten-free. The bread we use for our burgers and sandwiches 
is certified gluten-free, toasted on our flat grill along with our regular bakery 
products. If you are sensitive or concerned with cross-contact,  
please let your server know and we will make your sandwich / burger  
on untoasted gluten-free bread.  – Enjoy your dining experience!

PEEL & EAT SHRIMP  
Cajun spiced shrimp sauteed in our Cajun butter sauce  
and served warm . . . D’licious!  Half 13.99 / Full 18.99 

NACHOS GRANDE
Seasoned beef or pulled carnita chicken over crisp  
corn tortilla chips. Topped with melted cheese, jalapeños,  
black olives and tomatoes. Served with salsa  
and sour cream  14.99
Add house made guacamole +2.49

CRAB DIP  
A creamy blend of herbs, spices, crab meat and cheeses.  
Served with corn tortilla chips  13.99 

CHICKEN WINGS  
A generous portion of wings deep fried to a golden brown. 
Choose from Original, Buffalo or our Thai Chili Sauce.  
Served with celery and a side of ranch  13.99

Burgers & Sandwiches
Our burgers are a custom blend of all-natural USDA chuck and brisket.  
Served with choice of one side.
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BACON CHEESEBURGER
Topped with American cheese and smoked bacon  14.49

SMOTHERED BURGER
Topped with Swiss cheese and smothered with  
sautéed mushrooms and onions  14.49

BICYCLE BURGER
Topped with ham, pepperjack, Swiss,  
bacon and BBQ sauce  15.49

AVOCADO TURKEY BURGER
Lean all-white ground turkey, topped with melted Swiss,  
sliced avocado, shredded lettuce and garlic aioli  14.99 

BBQ PORK MELT
Slow roasted pork carnita meat with our house BBQ sauce,  
melted pepperjack cheese, red onion and smoked bacon  13.99

REUBEN OR RACHEL
Corned beef (Reuben) or turkey (Rachel),  
with sauerkraut, 1000 Island dressing  
and melted Swiss cheese.
On our rachel, we hold off on the
sauerkraut and add  
creamy coleslaw  13.49

TURKEY MELT
Shaved turkey, bacon,  
melted Swiss and  
American cheese  13.49

Side choices
Coleslaw, Asparagus, Steamed Broccoli, Mashed Potatoes,  
Craisin-Almond Wild Rice Blend
UPGRADE YOUR SIDE +2.49: 
Garden or Caesar Salad or try our Signature House Side Salad

appetizers



FALL OFF THE BONE BBQ RIBS
Our house specialty. Tender fall-off-the-bone pork ribs  
served with coleslaw and mashed potatoes  18.99

ATLANTIC SALMON
Charbroiled salmon served with asparagus and our 
craisin-almond wild rice blend. Order your salmon
grilled or topped with our Thai chili sauce  18.99

SESAME CHICKEN STIRFRY
Grilled chicken, red & green peppers, broccoli, snow peas,  
water chestnuts, carrots and mushrooms tossed in our
Thai chili sauce and served over steamed rice  16.99

HAWAIIAN JERK CHICKEN DINNER
Grilled chicken served with our craisin-almond wild rice blend 
and steamed broccoli  15.99

HOUSE SIRLOIN
An 8 oz sirloin steak cooked to your liking. Served with
choice of two sides  18.99
Side Choices: Coleslaw, Asparagus, Steamed Broccoli,  
Mashed Potatoes, Craisin-Almond Wild Rice Blend

BEVERAGES
Pepsi, Diet Pepsi, Cherry Pepsi, Mountain Dew, Diet Mountain Dew,  

Dr. Pepper, Diet Dr. Pepper, Sierra Mist, Lemonade, 
Raspberry or Strawberry or Unsweet Tea 

“The American Arnie” (half lemonade & half iced tea)
Juice (apple, orange, cranberry)

Hard Cider (contains alcohol)

SATISFY THAT SWEET TOOTH!
ASK FOR OUR DESSERT MENU

lettuce wraps
CASHEW CHICKEN SALAD WRAP
Housemade chicken salad served with toasted almonds, 
craisins, pickled carrot and green onion. Served atop our 
cranberry wild rice pilaf  12.99

ASIAN SEARED SHRIMP WRAP
A mild citrus-based Thai chili seared shrimp with grilled 
pineapple relish, toasted coconut and cashews. Served 
atop yellow rice and drizzled with a boom boom aioli  14.49

ADD HOUSE MADE GUACAMOLE +2.49

CHICKEN SANTA FE SALAD
Mixed greens topped with grilled chicken,  
shredded Co-jack, red onion, black bean & roasted 
corn salsa and tortilla strips. Served with our  
homemade salsa-ranch dressing on the side  14.99

TACO SALAD
Seasoned chicken or beef, tomatoes, black olives, 
peppers and colby jack cheese over mixed greens 
and corn tortillas. Served with taco sauce  
and sour cream  13.99

CHEF’S SALAD
A true classic. Mixed greens topped with  
shaved ham and turkey, colby jack cheese, tomato,  
shredded carrots and sliced egg  13.99

CAESAR SALAD
Crumbled bacon, parmesan cheese and  
romaine lettuce tossed in Caesar dressing  12.99
Add Chicken +3 | Salmon +5

COBB SALAD
Crumbled bacon, sliced egg, shredded colby jack 
cheese, tomatoes, black olives and blue cheese 
crumbles over fresh greens and topped with  
your choice of grilled or buffalo chicken  15.99

Starter Salads
GARDEN SIDE SALAD  7.99
CAESAR SIDE SALAD  7.99 
SIGNATURE HOUSE SIDE SALAD  8.99
Mixed greens with sliced almonds, craisins,  
blue cheese crumbles and red onion.  
Topped with raspberry vinaigrette  

Dressing choices  French, Ranch, Honey Mustard, 
Caesar, Raspberry Vinaigrette, Oil & Vinegar, 
Low Cal French, Low Cal Ranch
2 dressings complimentary, .50 each additional
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entrees

Salads 

Please Note. Although this is a gluten-free menu,  
all deep fried items are cooked in the same oil as items containing gluten.


